Metagenomic, microbial, chemical and sensory analyses of Thunnus albacares from Martinique and stored in ice (AIR -0 °C), vacuum (VP -4/8 °C) and modified atmosphere packaging (MAP -4/8 °C) (70% CO 2 -30% O 2 ) were carried out. The organoleptic rejection of AIR tuna was observed at day 13 when total bacterial counts equaled 10 6 -10 7 CFU g −1
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France) were a thickness of 90 µm and a gas-permeability (cm 3 /m 2 /day at 23°C, 50% 
Total volatile basic nitrogen (TVBN) and trimethylamine (TMA-N)

124
TVBN and TMA-N were determined for 100 g of fish using the Conway 
Enumeration of bacterial groups
171
From each sample, a 30-g portion of fish flesh was added to 120 ml of sterile France) with 0.5% NaCl after 3 days at 30°C. 
Chemical analysis
306
The pH value of raw tuna was very stable during storage, ranging from 5.77 to 5.97, contrary to AIR products where no increase was recorded.
316
The initial content of TBA in fresh tuna flesh was 0.5 ± 0.8 mg-MDA kg -1
. In spoiled 317 products (day 13), the production reached 2.9 ± 0.2, 0.6 ± 0.1 and 6.0 ± 0.8 mg-MDA 318 kg -1 for AIR, VP and MAP samples, respectively (data not shown).
319
At day 0, the concentration of histamine in tuna flesh was 75.4 ± 0.5 mg kg -1 .
320
Histamine was fairly stable up to 8 days except for VP samples in which the as the other flora. The Pseudomonas count was below the detection threshold till day 336 10 and then increased to reach 4.6 ± 0.6, 4.8 ± 0.5 and 3.6 ± 0. were around 6 to 7 Log CFU g -1 (no statistical differences between trials).
340
In the 3 batches of tuna, the majority of the bacterial isolates were identified as B. 
Discussion
405
In the present study, quality changes in tropical T. albacares were analyzed. The 406 choice of the gas composition for the MAP product was based on the study of 
419
The fact that the initial TVBN concentration was higher than that usually found in International journal of food microbiology 2 (6), 331-340.
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